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Abstract: The maceration process in the technology of elaborating the rose wines are obviously influenced by 
the sulphurous anhydride, temperature and the length of contact between the must and the solid parts of the 
grapes. At certain these factors exert a decisive influence on polyphenols extraction which gives the basis 
characteristics of rose wines. 
Le procédé de macération en technologie de l'élaboration les vins rosés sont évidemment influencé par 
l'anhydride sulphureux, la température et la longueur du contact entre la nécessité et les parties pleines des 
raisins. À certains ces facteurs exercez une influence décisive sur l'extraction de polyphénols qui donne les 
caractéristiques de base des vins rosés. 
 
INTRODUCTION 
 
The rose wine is an intermediary type between white and red wine.  
The raw material is the same for the red wine. It is characterized by a smaller quantity of 
anthocyans comparatively with red wine and a superior content in tannins, especially 
leucoantocians, comparatively with white wine (Ribereau Gayon J., Peynaud E, Sudraud P., 
1976).  
Abroad was effectuated an important researches on this theme (Andre P., 1976; Medina 
P., Van Zeller A.I., 1984; Herero Latorre C., Medina B., 1990; Garcia Jares M.C., Rozes N., 
Medina B., 1993). In our country, in generally, are missing the high quality rose wines, which 
are requested more and more on the market by the consumer with refined taste. 
 
MATERIAL AND METHODS 
 
The researches were effectuated in 2003-2007 on black variety assortment by hilly area 
Samburesti-Olt.  
Using in experiments the burgundy grapes, variety with great expectation in the zone, 
were take in consideration these factors with influence on the extraction by the solid parts of 
polyphenols, for rose color specifically, without the nuance of “hardness” give by tannins. 
The investigations are, also for: the role of sulphurous anhydride in the maceration 
process, the influence of the temperature and duration of the maceration on the composition 
and chromatically structure of the rose wines.  
 
RESULTS AND DISCUSIONS 
 
The influence of SO2 and a sulphitation dose 
Besides the antiseptic and antioxidant actions, the sulphurous anhydride, result from 
Table 1, dissolving the polyphenols by the solid parts of the grapes.  
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Table 1 
The influence of the sulphitation on the chromatics features an the tannins contents 
Dose of sulphitation, mg/l Antociani 
mg/l 
Do 420 nm Do 520 nm I T Tannin g/l 
0 11 0.056 0.035 0.091 1.60 0.301 
25 29 0.088 0.066 0.154 1.33 0.324 
50 37 0.091 0.083 0.174 1.09 0.366 
75 48 0.095 0.099 0.194 0.96 0.372 
100 56 0.101 0.120 0.221 0.84 0.391 
125 72 0.136 0.175 0.311 0.77 0.566 
150 94 0.165 0.224 0.389 0.73 0.685 
175 124 0.188 0.258 0.446 0.72 0.791 
I = Do 420 nm + Do 520 nm; T =
nmDo
nmDo
520
420
; Burgund grapes, length of maceration = 8 hours; 
temperature of maceration = 200C 
 
In equal conditions (same raw material, temperature and duration of the maceration) the 
SO2 doses by 50-100 mg/l assure the chromatically parameters for the rose wines.  
This date show that, with some other compositional and sensorial elements, a dose by 
100 mg/l immediately after the crushing and detach the berries on the cluster give the better 
advantage. In this way are confirmed the conclusions of Schopfer F.J and Aerny J (1987), 
named this dose “safety” at the primary vinification.  
The role of the sulphitation process of the must at rose vinification results clearly from 
the dates of Table 2. 
 Table 2 
The effect in time of the sulphitation on the polyphenols complex and sensorial characteristics of the rose wines  
At 3 months from vinification Dose of sulphitation, 
mg/l I Different from 
initial valor  
T Different from 
initial valor 
Pigments 
polymers 
Ionization degree 
of anthocyans, % 
0 0.064 -29.8 2.09 +30.6 10.2 9.6 
25 0.119 -22.9 1.67 +25.6 12.3 12.2 
50 0.144 -17.5 1.22 +11.9 14.5 15.1 
75 0.175 -10.1 1.01 +5.2 16.2 17.4 
100 0.206 -8.5 0.86 +2.3 20.4 18.2 
125 0.286 -8.0 0.81 +5.1 24.1 17.5 
150 0.359 -7.6 0.75 +2.7 26.1 16.9 
175 0.407 -7.6 0.75 +4.1 27.2 16.4 
 
 After 3 months, at the wines without sulphytation and also with small SO2doses, the 
polyphenols complex and sensorial characteristics are deeply affected, the oxidation process 
deteriorating the intensity and the nuance of the color. Brutal action of oxygen shows that  the 
indicated values  in the proportions of pigments polymerization and degree of anthocyans. 
ionization. 
Table of degrading action of oxygen is completed and totally losing the characteristics 
of freshness that are required urgently rose wines. Therefore, the degradation and the loser of 
color and sensorial feature - taste the motivation to tasting notes, very few wines unprotected 
antioxidant, very good if the application doses of 75-100 mg / l and slightly lower at doses of 
150 mg / l because of diminution of smell and taste features. 
The influence of the temperature of maceration 
The temperature of maceration, with safety dose in SO2, is another essential factor in the 
maceration process (Table 3). 
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Table 3 
The influence of maceration temperature on extraction of constituents of the solid parts of grapes during  
maceration 
Temperature of maceration Extract unred. 
g/l 
Ash, g/l I T Do 280 nm, 
tanins 
10-11 17.2 1.63 0.156 0.89 0.984 
15-16 17.6 1.63 0.189 0.85 1.005 
20-21 18.2 1.74 0.197 0.82 1.105 
24-25 18.6 1.79 0.287 0.79 1.183 
28-29 18.9 1.79 0.379 0.74 1.216 
I = Do 420 nm + Do 520 nm; T =
nmDo
nmDo
520
420
; Burgund grapes, length of maceration = 6 hours; 
SO2 = 100 mg/l 
 
Using the same raw material and equal doses by SO2 during a constant duration of 
maceration, in the time of growing the temperature of maceration, it increases also the 
extractivity, the ash, the intensity of the color and tannins contents.  
Increases in content antociani (marked by color intensity) and tannin know rates much 
higher temperatures of over 20 compared with the other parameters. 
Judging by the aspects recorded in table 3, consider that in case the application in 
production of this experimental model, maceration temperatures between 15 and 20-220C will 
attract results expected. The level of typical coloration rose will be achieved without the 
proportions of tannin to print nuances of astringency.  
The influence of the length of the maceration 
Keeping constant the raw material, sulphitation dose and temperature, influence the 
length of maceration maceration result of the values recorded in Table 4. 
Table 4 
The influence of the duration of maceration on the characteristics chromatic and content in tannin 
At the separation of phases At 3 months from vinification Length of 
maceration, 
hours 
I T Tannin, g/l I T Tannin, g/l 
0 - - 0.205 - - 0.199 
6 0.128 1.06 0.270 0.099 1.12 0.257 
12 0.202 0.87 0.524 0.197 0.87 0.500 
18 0.350 0.79 0.675 0.336 0.78 0.643 
24 0.379 0.74 0.730 0.369 0.70 0.705 
 
The alcohol content, differences between the versions are relatively small (0,1-0,3% vol) 
no one particular significance of a technology. Differences registered total acidity are the 
same, small, and the acidity volatile find increases as maceration terms of growth, attracting 
the attention over periods of 20 hours. 
Increase, too, extract the contents (from 17.3 g / l at 23.7 g / l) and the ashes (from 1.62 
g / l to 2.31 g / l). 
The feature chromatic and contents in tannin characteristic for rose wines are for the 
maceration times between 6 and 12 hours, analyzed the levels of those parameters, both at 
must separation phases as well as at 3 months from wine-making. 
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CONCLUSIONS 
 
Analyzing overall situation, consider that for rose wines with harmony between different 
constituents polyphenole must be adopted by maceration times between 6 and 12 hours, 
temperatures located around 200C (ROTO tank) and the sulphitation levels between 50 and 
100 mg / l substances active. 
Recital stems from the fact that at high temperatures tannins extraction is higher. And 
know that nuances of astringency are incompatible with delicate feature of rose wines are 
required. In addition, the characteristics of freshness can be seriously affected. 
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